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Luneh Specia

Mon.-Sat. 11:00 am — 3:30 pm @q 9
Lunch Combination

Served with Miso Soup. Green Salad With White Rice, Gyoza, Half California Roll
L1. Sushi Lunch * $’k2° 99 Choice Tow Items Of Below

5. pcs. Sushi & California Roll Hibachi Chick

. . o $13, 95 Hib_achi Shrimp

L2. Sushi & Sashimi Combination * Shrimp Tempura

4. pcs. Sushi & 3 pcs Sashimi & Tuna Roll Vegetable Tempura

Beef Teppanyaki

3 pcs Nigiri (chief choice) *

Add Green Salad 1.25
Add Miso Soup 1.00

Combination Roll $9- 25

Choice of two rolls
Tuna Avocado Roll *
Tuna Cucumber Roll *
California Roll w. Masago
Salmon Avocado Roll *
Salmon Cucumber Roll *
Yellowtail Scallion Roll *
Shrimp Avocado Roll
Shrimp Cucumber Roll
Avocado Roll
Cucumber Roll
Oshinko Roll
Eel Cucumber Roll
Eel Avocado Roll
Crunch Spicy Tuna Roll
Add Green Salad 1.25
Add Miso Soup 1.00

* Thoroughly cooking foods of animal origin such as &ef eggs .fish .pork .poultry .or shellfish reduces
The risk of food borne illness, consult your physian or public health official for health informatio n.



APPETIZERS

Al. Harumaki.............cooeoiiiinies 3.50 A8. B Negimaki............ 5.95
Japanese vegetables spring roll and vegetablegsmiin Thinly sliced beef rolled with scallion,
A2. lka KaraAge.......ccoovveveninnnnns 5.00 broiled with teriyaki sauce
Japanese style, deep fried squid(calamari) A9. Deep Fried Escolar...... 3.00
A3. Kaki Fried................oev e, 5.00 Deep Fried Tuna
Japanese style, fried oyster served w. tonkatstesau Al10. Edmame.................. 4.95
A4. Shrimp Shumai......................... 4.00 Japanese young soybean cooked in salt water
A5. Shrimp & vegetable Tempura...7.25 H.GYyozZa......ccvvevaennnn. 4.75
Lightly battered deep fried shrimp and vegetable Pan fried Japanese pork dumplings
A6. Vegetable Tempura................. 4.95 Al2Zlbacore Tuna........... 3.00*
Lightly battered deep fried assorted vegetable Sliced Cucumber with Tuna
A7.Age Dashi Tofu...................... 4.95

Fried bean curd served w. bonito flakes & temparzcs.

SYelblhe

1. Miso Soup........... 2.00 Bumpling Soup...3.50

Soybean paste soup with bean curd,scallohseaweed. 4. Seafood Soup......6.95
2. Clear Soup.......... 2.00 Shrimp,scallop

Clear broth with mushroom,scallion

S Miso
alad

5. Green Salad.............. 3.00 Skafood Salad.............. 7.50

Garden salad with ginger dressing Assortment seafood & salad w house spdrgssing
6. Seaweed Salad........... 4.50 . B6l Salad.................. 7.50

Japanese marinated green seaweed B.B.Q eel w. cucumber, avocado, tobikacsdesauce
7. Avocado Salad........... 4.00 Jddako..........oll 6.00

Avocado and salad with ginger dressing Baby Octopus
8. Cucumber Salad........ 4.00 dRka Sansai................. 6.00

Sliced cucumber, sesame seed with ponzu sauce Squid Salad



‘\%}D()dj@ Soupudon) @6@ QWJQ@

N1. Vegetable Tempura 6.00

N2. Shrimp Tempura...7.95 N7. Salmddibachi......7.95
N3.Beef ..ol 7.95 N8. Chickenldchi....7.25
N4. Pork................... 6.95 N9. Vegetablempura.6.00
N5. Vegetable............. 6.00 N10. Shrinfempura..7.95
N6. Add Gyoza............ 3.00 N11l. B.BExI........... 7.95

Add Green Salad 1.25 Add miso Soup....1.00

Tempura

With white rice

T1. Shrimp & vegetable....................ll. 14.95
T2. Shrimp Only.......coiiiiii e 14.95
T3. Vegetable..........ooii 12.50
T4. Chicken & Shrimp.............cooiiiiiiinn, 14.00
T5. Chicken & Vegetable.................ooooiene. 12.50
T6. Seaf00od...........coviiieeiieeeee e e ..20.00
Battered deep fried shrimp, scallop, saljomabstick  &Veg
T7.TONKAtSU..... o e 13.00
T8.Chicken Katsu............cooviiiiiiiin i, 13.00
T9. Chicken MakKi..........ooooviiiii i, 14.00
T10. Beef NegimakiBroiled beef roll).............. 17.95
Add Green Salad 1.25 Add Miso Soup 1.00

Diﬂﬂer Combinat1Qq $15. 99

With white rice , shrimp shumai , miso soup ,greesalad , California roll. Choice two item below

4pcs sashimi (chef choice)
Shrimp tempura

Hibachi salmon

Hibachi chicken

New york steak

Vegetable tempura



one piece Per order Additional Quail Egg $1.00 d¢tuer

H1. Shrimp (Ebi)............ .1.95 H11. Squid (Ika)......................2.00 *
H2. Sweet Shrimp (Smaebi)2.25 * H12. Inari (Skin Bean Curd)....... 1.50
Yellowtail H3. Egg (Tamago)............. 1.50 H13. Octopus (Tako)................. 2.00 Octopus
H4. Tuna (Maguro)............ 2.25* H14. Smoked Salmon................ 2.00
H5. Salmon (Sake)...........2.00 * H15. Surf Clam (Hokkigai)......... 2.00
H6. Yellowtail (Hamachi)....2.25 * H16. Scallop Gen Kan (Chopped)2.00 *
Tuna H7. Mackerel (Saba)........ 2.00 H17. Salmon Roe (lkura)........... 2.25 Shrimp
H8. Eel (Unagi)............... 2.25 H18. Escolar Tuna (Walu)........... 250 *
H9. Crab Stick (Kani)....... 1.50 H19. Masago(Smelt Fish Roe)...2.00
H10. Albacore Tuna..........2.25 * H20. TObiko (Flying Fish Roe)...2.25
Sweet Shrimp Mackerel
R1.Avocado Roll..................... 4.25 R7.Kampyo Roll :Cooked Squash.4.25
R2. California Roll............... .....D.25 R8. Yellowtail Scallion Roll........ 5.75*
Crab Stick & avocado, cucumber & masago R9. Asparagus Roll.................. 4.75
R3. Cucumber Roll................... 4.25 R10. Spicy Tuna Roll............... 6.25%
Avocado R4. TunaRoll...............ccoiii, 6.25* R11. Shrimp Asparagus Roll.....5.50 Spicy Tuna
R5. Spicy Salmon................. ...6.25 7 R12. Sweet Potato w. Mayo......... 5.25
R6. Oshinko Roll : Japanese Pickle8.00
R13. Fried Oyster Roll : Fried oyster ,avocado ,masago ,seaweed ,seasmutsigde............ 7.00
R14. Crunch: Crabmeat, Japanese mayo, masago ,tempura fla@dn......................... 6.00
R15. Snow Crab:Crabmeat, mayonnaise, avoCado.. ... ......veuereirerrnenareeieirananeaneens 5.25
R16. Salmon Crunch:Spicy salmon inside, crunch, masago outside. ...............ccuvueeeeemn 5.25 #
R17. Eel Cucumber ROIl........o e e e e 5.00
California R18. Shrimp Tempura Roll: Tempura shrimp, cucumber, avocado, lettuce inside.......... 6.50 Philadelphia
R19. Soft Shell Crab Roll:Spider roll w. Boston lettuce, masago, seawees@sas.............. 7.25
R20. Alaska Roll: Salmon, avocado, cucumber iNSide. . .......ouuevveiiniiiiiiiieeeaiaeas ......6.00
R21. Boston Roll:Shrimp, lettuce & JapanesSe May0..........vverueeieseieeeeneseiensenenens ..5.00
R22. New York Roll: Apple, tuna inside, Japanese..........covevieiieveiineennnns RO 5.00 *
R23. Philadelphia Roll: Smoked salmon, cream cheese, scallian.................coevennnen. 6.00
R24. Futo Maki: Eggs, crabstick, pickled squash, pickled radisbcado, cucumber............ 5.50
R25. Mixed Vegetable Tempura Roll:Tempura Asparagus, sweet potato, carrot.......... 5.50
R26. Scallop Crunchy Roll:Spicy Scallop, Olive Oil, Masago, Crunch..................... 6.50
Futo Maki

Yellowtail Scallion

Soft Shell Crab Shrimp Tempura Sweet Potato



Katana .......cooviiii i e 12.50
Tempura shrimp, crabmeat, cream cheese insid&, eell sauce on top

S1. GOUZIMAL ..o, 11.00%
Spicy tuna, avocado, crunch inside, eel on top

S2. RaiNbow.........cooo i, 9.75*
Tuna, salmon, yellowtail, avocado outside, Califamoll inside

S3. Green Dragon ROll.........cooiiiiiiiiii i, 9.75
Eel, cucumber inside, Avocado, flying fish roe op t

SAFIIAAY ...t 8.75
Smoked salmon ,avocado inside, eel on top witlsaate. +

S5.Go-Go Girl Roll ... 9.50 *
Tempura crab stick, avocado inside, chopped salteampura fluke on top.
S6. Black Dragon Roll ... 9.50
Tempura shrimp inside eel on top

ST.SKY 1Ol 8.25*
Salmon cucumber inside yellowtail scallions on top

S8. Salmon Special........c.oviiiiiiii 9.50 *
Tempura salmon, asparagus inside, salmon, spetie¢swasabi tobiko on top

S9. Smoked HoUSE .....ccviviiiiii e 9.50
Avocado, cucumber, asparagus, smoked salmonpbipton top.

S10. Snow Mountain.............oviiiiiiiiee e e 9.75 *
Shrimp tempura inside, crabmeat, scallop, masagomn

S11.Volcano ROll.........coooii e 9.00 <+
Spicy tuna, avocado wrapped, tempura flake, totsikallion on top.

S12. American Dream.............occiiiiiiii i, 9.00
Shrimp tempura, avocado, lettuce, masago outside.

S13. JENNY .. 7.50
Deep fried spicy tuna, avocado, and eel saucedaln top.

S14. ROock “N” ROIl....coooi 10.50 #
Deep Fried w. tuna, salmon, crabmeat w. spicy s&utgng fish roe +

S15. Fire HOUSE......ciiiii e, 9.75™*
Shrimp tempura inside, spicy tuna, avocado on top

S16. QUEEBN. ..t 8.25*
California roll inside salmon on top

S17. SUMO RO ve e eveoeeee oo, 11.00%
Deep fried roll of tuna, salmon, yellowtail w. spisauce on top

S18.VegasRoOll.........coo 12.06*
Deep fried with salmon, crab stick, avocado, creaeese, spicy sauce on top

S19.Bonsai Tree....c.ei i 9.75
Crabmeat, avocado, masago, shrimp inside, kiwgiapsauce on top

S20. Eel Naruto........occooiiii i 8.25

Thinly sliced cucumber rolled w. eel avocado, craBimmasago w. special sauce on the side.

Katana

Rainbow

Godzilla

Smoked House

Sumo

Devil



S21.Happy Angle... ..o 8.95
Spicy tuna avocado inside mango on top
S22. DVl ROI.......ooeiieiiiee e 1.75%
California roll inside, tempura shrimp on top wilickauce
S23. Rocky HROIl......cooiiiii e 11.95
Tempura shrimp, snow crab, avocado & masago w. lmadaweed & topped w. eel sauce.
S24. Gold PointRoll..........coooiiii 9.50 *
Tempura salmon inside, snow crab masago & eel sauce Dragon
S25. Spicy GirlRoll..........cooii 9.50+"
Pepper tuna, avocado, masago inside snow cralmsigseaweed powder on top
S26 Tiger ROll.......oe 11.75*
Tuna, salmon inside, tuna, salmon & eel outsiderunch eel sauce & masago on top
S27.Play BOY.....ooviiie i 10.75*
Tempura shrimp inside, tuna, avocado on top.
Rodky
Served with Miso Soup, Green Salad
#1. Sushi Regular..........c.oooii i 18.00 *
8 pcs. Sushi, one tuna roll
#2. SashimiDinner..........ccov i e, 24.95 *
17 pcs. Of raw fish
#3. Sushi Deluxe.........coo v 20.95*
10 pcs. Sushi on tuna roll
#4. Sashimi & Sushi Combination....................... 24.95*
Assorted 5 pcs. Of sushi, 12 pcs. Sashimi w. oigy $pna roll Sashimi&Sugombination
#5. Love Boat FOr TWO.......coovviiiiiii e, 4495 *
15 pcs. Sashimi, 8 pcs. Sushi w. tuna roll
#6. Vegetarian Roll Combo...............cooois 14.90
Cucumber roll, Asparagus roll, Avocado roll
#7. Maki Combination..............ccoiviii i i, 16.95 *

Tuna roll, salmon roll, yellowtalil roll
#8. Spicy tuna roII‘"Callfornla roll & 6 pcs.sushi....... 21.50 *
#9. Shrimp tempura, Philadelphia roll & 6 pcs.sushi23.50 *
#10. Eel cucumber roll, California roll & 6 pcs.su$i.21.00 *
#11. Rainbow roll, Spicy tuna roll*& 6 pcs.sushi ..... 27.00 * Sashimi Dinner
#12. American dream Spicy salmon & 6 pcs.sushi.26.00 *
#13. Godzilla roII California roll & 6 pcs.sushi.......... 34.00 *



Served w. Miso Soup, Greala® & White Rice Served w. Vegetable & Hibachi &au

K1. Shrimp .................. 16.50

K2. Salmon .................. 15.50
K3. Scallop ................... 16.50
K4. Chicken.................. 15.50

K5. New York Steak ........ 19.50
K6. Filet Mignon Beef...... 24.95
K7. Shogoyaki ............... 20.50

Chicken, Shrimp, Beef

Pork....oooviiiiiii 6.99
Beef.oiiiii 8.99
Chicken..........coovvviiiiinnns 6.99
Shrimp ..., 7.99
Seafood..........cooevviiiiinnn. 9.99
Crabmeat, Shrimp, Scallop
Vegetable........................ 5.99

Ice Cream 3.00
Fried Banana 3.50
Fried Ice Cream 4.50

Mochi Ice Cream 3.99

K8. Shrimp & Salmon ...... 20.50
K9. Shrimp & Chicken ...... 18.50
K10. Scallop & Shrimp...... 20.50
K11. Steak & Chicken....... 19.50

K12. Steak & Shrimp ........ 19.50
K13. Scallop & Chicken ..... 19.50
K14. Mango Chicken......... 18.50
K15. Mango Shrimp ......... 19.50

Fried Ice Cream Fried Banana



